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Abstract

DR TP

Coronary heart disease (CHD) is caused by elevated blood lipids and the death rate from CHD is con—
tinuously increasing in recent years. In Korea, death rate from CHD is more than 30%. Recently, it has
been reported that Job’s tear decreases blood cholesterol level. However, most of the reports used Job's
tear itself. Therefore, we have examined the effect of extruded Job's—tear cereal on blood and liver lipid
levels in rats fed with a high fat diet for 5 weeks. The energy intake and body weight gain were higher
in Job’s tear cereal group (JFD) than in high fat fed group (HFD). Blood triglyceride concentration was
significantly reduced in JFD group (p<0.05). And Atherogenic Index was decreased about 20% in JFD
suggesting favorable effect of Job’s—tear cereal on hyperlipidemia. Liver lipids levels were not affected

by Job’s-tear cereal.
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Table 1. General composition of extruded Job's—tear cereal
]

Composition Contents (%)

Water 10.0
Protein 16.3
Carbohydrate 65.7
Lipid 5.0
Ash 1.5
Cellulose 15
Table 2. Composition of experimental diet (g/100 g)
HFD" JFD’
Casein 200 11.0
DL-Mcthionine 0.3 03
Min-mix” 40 30
Vit-mix” 1.0 1.0
Choline-bitartarate 0.2 0.2
Cellulose 2.0 1.0
Lard 25.0 205
Sucrose 10.0 30
Corn starch 375 10.0
Coix L. product - 50.0

"High fat diet

“High fat diet with extruded Job’s-tear cereal
¥AIN-76 mineral mix

YAIN-76 vitamin mix

Food efficiency ratio (FER) =

Weight gain (g)
Total food intake (kcal)

x 100
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Atherogenic index (AD =

(total cholesterol conc.) - (HDL-cholesterol conc.)
HDL -cholesterol conc.
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Table 3. Em?rgy intake, weight gain and food efficiency
ratio of rats fed experimental diet

Weight gain FER"
(g/5 week) (g/keal)

HFD”  18358=+134.0"* 860+ 80° 48t08
JFD¥  21349%164.0° 13701140  66+1.2

"FER: food efficiency ratio=weight gain {g)/energy intake
(kcal) x 100.

“HFD: High fat diet.

¥IFD: High fat diet with extruded Job’s-tear cereal.

PEach value represents mean* SE.

“Values with different superscripts are significantly dif-
ferent at p<0.05.

Energy intake

Group (kcal/5 week)
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Fig. 1. Effects of extruded Job’s—tear cereal supplement
in plasma triglyceride, total cholesterol and HDL -
and LDL-cholesterol of rats fed high fat diets for
5 weeks.

*Means significantly different at p<0.05 compared to HFD.
B High fat diet (HFD).
—: High fat diet with extruded Job’s-tear cereal (JFD).
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Fig. 2. Effects of extruded Job’s—tear cereal supplement
in liver triglyceride and total cholesterol of rats
fed high fat diets after 5 weeks.

I High fat diet (HFD).
" High fat diet with extruded Job’s -tear cereal (JFD).
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